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IN THE PRODUCTION OF PURE VITAMINS 


Discoveries and advances in the vitamin field made by 
Merck chemists and their collaborators have con- 
tinually emphasized the outstanding réle played by 


Merck & Co. Inc. in the development of these vitally 
important substances. 


The following chronologic review briefly describes 
the contributions of Merck & Co. Inc. in making 


available many of these essential factors in pure form: 












Ascorbic Acid Merck (U.S.P.) was made avail- 
able by Merck & Co. Inc. 


Vitamin B, was synthesized in the Merck Re- 
search Laboratories. 


Vitamin B, Merck (Thiamine Hydrochloride 


U.S.P.) was made available in commercial 
quantities. 


Nicotinic Acid Merck (U.S.P.) became com- 
mercially available. 


Vitamin Bz Merck (Riboflavin) was the second 
pure crystalline vitamin to reach commercial 
production during that year. 


Alpha-Tocopherol (Vitamin E) was identified 
and synthesized by Merck chemists and their 
collaborators in other laboratories. 


Vitamin Be was synthesized in the Merck Re- 
search Laboratories. 


Vitamin Be Hydrochloride Merck became avail- 
able in commercial quantities. 


Alpha-Tocopherol Merck (Vitamin E) was made 


commercially available. 





2-Methyl-3-Phytyl-1, 4-Naphthoquinone (Vita- 
min K,) was made available. 








qs 
1930] 
1930 





2-Methyl-Naphthoquinone Merck, a pure chem- 
ical having marked Vitamin K activity, became 
available in commercial quantities. 


Pantothenic Acid, the most recently synthesized 
member of the Vitamin B Complex, was identified 


and synthesized by Merck chemists and their 
collaborators. 


Calcium Pantothenate Dextrorotatory, the physio- 


logically active form of Pantothenic Acid, was 
made commercially available by Merck & Co. Inc. 
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ESSENTIAL INGREDIENTS 


FOR SUPER FLAVORFUL 
CARAMELS, OR ANY 
OTHER FINE CANDY, 
DESCRIBED IN THIS 
42 PAGE BOOKLET 

















Name the TYPE of candy and, depend upon it you will find a proved White-Stokes for- 
mula and a White-Stokes pure-food ingredient specifically suited to your needs in 
producing that candy in any quantity, packaged or bulk. 








In toad d for simplified methods and formulas applic- tenderness, prolonged shelf life of the candies they make (or plan to 
able to the BATCH mage J Sete ge of ge manufacturers make), are welcome to a copy of this booklet without cost or obligation. 
in big cities—as well as others whose ffered from White-Stokes counts it a 

great privilege to cooperate with leaders in 
Coast-to-Coast,—a new edition of “67 TESTED WAYS”, v has been printed. the confectionery industry by thus safeguarding candy QUALITY by 
Progressive men and firms who aim to safeguard quality, appetizing tific BATCH CONTROL, since 1906. 





The Coupon, a Letter, or a Postcard request will bring a copy of this booklet by return mail. Simply Address: 


WHITE-STOKES COs ae INC. 


3615-23 Jasper Place . . . . Chicago, Illinois 
Branches: BROOKLYN, N. Y. LOS ANGELES, CALIF. 


White Stokes 


SPECIALIZING IN PURE FOOD PRODUCTS SINCE 1906 








[] CARAMELS White-Stokes Company, Inc. 


() FUDGES 3615-23 Jasper Place, Chicago. 
C) TOFFIES Kindly mail a copy of your new booklet of Candy Formulas and 
—] KISSES Ingredients covering the type or types indicated, for the personal 
[] PECAN ROLLS attention of 
(] CAST or SLAB JELLIES 
[] NOUGATS NAME Be e 
[] CREAM CENTERS 
[] CREAM PATTIES ES 
] PRALINES 
[] NUT SQUARES ADDRESS 
—Or refer to 
Simplified Index , SOS ME RE Tere AAR ICT “y SPS Tees STATE 
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Dehumidification - - 


Candy plant case histories 


by HARRY W. SMITH, Jr. 


American Gas Association 


Certain operations peculiar to confectionery 
production require positive control of air 
conditions for best results. Herein are de- 
scribed several dehumidification installations. 





Conclusion 


Perhaps no single candy manufacturing plant has 
gone further in exploiting the economies of independent 
dehumidification than Edgar P. Lewis & Sons, Inc., in 
Malden, Mass., large-scale manufacturer of hard candy 
and packaged goods. Three years ago (SEE THE MANU- 
FACTURING CONFECTIONER, MarcH, 1938) this company 
installed one of the first independent dehumidifiers 
adapted to candy production, the unit serving two storage 
and packing rooms (one on top of the other) which had 
previously been air conditioned with 30 tons of mechan- 
ical refrigeration. It was found that package breathing, 
wrapping machine difficulties, and goods spoilage were 
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totally eliminated by maintaining the space at 40-50% 
relative humidity and 65-70° F. Further, since this de- 
humidification was installed, the refrigeration equipment, 
whose only function is to cool, has not had to be turned 
on. 
In the light of this preliminary installation, Lewis 
engineers were among the first to realize that the low 
temperature previously considered necessary in many 
candy manufacturing operations were by no means always 
required, air drying solving many of the problems and 
relegating the matter of temperature to a position of 
less importance. In fact, it has been found that if 


Left—Nut and pan room of the Edgar P. 

Lewis & Sons plant where complete air 

conditioning is important to high production 

efficiency and greater control. Below— 

Starch room where cast pieces are stored 

until ready for chocolate-coating, or 
wrapping. 
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Durkee-Mower, Inc., manufacturer of canned marshmallow for retail distribution, has adopted dehumidification air condition to remove 
from the pictured beater room the moisture discharged from the kettles during the beating process. Beating time is thus reduced. 


humidity is properly controlled, many candy operations 
are more desirably performed at relatively high tem- 
peratures, say 75°, 80° or even 85° F. 

Today, the Lewis plant uses no less than 10 silica gel 
dehumidifying machines serving eight different depart- 
ments, so that relative humidities are independently 
controllable at the discretion of the plant engineer. The 
refrigeration, or cooling, load in the plant is entirely 
separate, and amounts to 250 tons. Because 16 wells 
on the property can produce 300 gals. per min, of water 
at 52° F, much air cooling can also be achieved by 
attaching water-chilled cooling-coils in the outlet ducts 
of all dehumidifier set-ups. 

In the hard-candy and jellies assorting room (100 x 
40’ x 12’), conditions of 45% relative humidity and 
75° F. are now established by one tray-type Bryant de- 
humidifier replacing 6 tons of refrigeration, and pre- 
clude the development of stickiness in large batches left 
standing overnight. In the past, batches have been 
found in the morning to have fused throughout into 
almost a solid mass of candy which had to be broken 
by mechanical means. 

Relative humidity of 50% and temperature of 67-70° 
F have been found satisfactory to prevent machine 
difficulties and candy surface texture troubles in the cel- 
lophane wrapping room (90’ by 48’ x 12’). The silica 
gel machines with no mechanical refrigeration handle 
this department with an unusual economy in fuel and 
power, and at a low installation cost. An ingenious 
dodge for greater economy in connection with the con- 
ditioning of this room involves using the discharge water 
from the cooling-coils of the dehumidifying set-up 
to cool compressors serving other spaces, 
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In the enrober room, as well as in the hand-dipping 
room (the former being 100’ x 100’ x 12’, with a 
30’ x 32’ x 12’ ell, and housing 200 employees as well 
as a great deal of heat-producing machinery, the 
latter being 100’ x 132’ x 12’ and housing 300 employees, 
of which 135 are hand dippers) the sensible load, the 
latent load and the size of the space are all so tremendous 
that technically ideal air conditioning is not feasible, 
both from the standpoint of equipment cost and operat- 
ing cost. However, three maximum-size silica-gel-type 
gas-fired dehumidifiers, and 60 tons of refrigeration 
establish conditions of 50% relative humidity and 62-64° 
F—which is sufficient to eliminate any necessity for shut- 
down of either room at any time, irrespective of weather. 
Except under the most severe wet weather conditions, 
no slowing up of production or loss of efficiency in any 
operation is noticed, Admittedly, were the operations 
involved not so tremendous, a relative humidity of 40- 
45% would be more desirable. 

In the nut and: pan room, rather complete air condi- 
tioning is important to high production efficiency and 
greater speed and control in rotary pan drying. Here 
a condition of 40% relative humidity and 60° F has 
helped a great deal, and is handled by one medium- 
sized continuous silica gel dehumidifier along with com- 
pression refrigeration. Here is a case where it was pre- 
viously considered necessary to maintain much colder 
conditions—before the importance of air drying was 
appreciated. 

Another interesting system serves a large storage 
room (100’ by 45’ x 12’). Fifteen tons of mechanical 
cooling and the drying effect of two silica gel dehumidi- 
fiers work together to establish conditions of 50% relative 
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Diagram showing how outside air is brought into the dehumidifier 

and passed through it (and the water coils) to the conditioned 

beater room. When the dampers are reversed from the position 

shown, the set-up s right to maintain required conditions if the 
outside air is too moist. 


humidity and 66° F. Each of the two gel machines serves 
one end of the long room, and is automatically and in- 
dependently controlled by an individual humidistat lo- 
cated in that end of the space. In this case, there being no 
more than twelve employees at work in the room at any 
time, and there being no cooking or drying operations 
performed therein, the entire moisture gain of the room 
is by infiltration from outside weather or adjacent oper- 
ating departments, Even so, it being easier to in- 
sulate spaces against “temperature leaks” than against 
“humidity leaks”, separate dehumidification was found 
more economical than dehumidification as an incidental 
concomitant to refrigeration. 

Also worthy of note is the dehumidifier unit which 
serves, by overhead ducting, long rows of starch-tray 
stalls. The dried air is discharged into the top of each 
stall and there is no recirculation. During humid 
weather conditions, trouble was experienced with cara- 
mel and molasses-base pieces cast in starch, unless they 
were enrobed or wrapped very soon after casting. Now, 
however, such pieces may be cast at anytime and 
held in the air conditioned starch-tray stalls for un- 
limited periods. During the pre-Christmas rush, this 
additional flexibility in production pays big dividends. 
The smallest available size of rotary dehumidifier, oper- 
ating with an after-cooler but without any compression 
refrigeration, is adequate for the job. 


Dehumidifier Service 12 Months a 
Year in Marshmallow Beater Room 


Although not strictly in the candy manufacturing field, 
Durkee-Mower, Inc., Lynn, Mass., manufacturer of a 
canned marshmallow confection for retail store dis- 
tribution, has adapted dehumidification air conditioning 
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so profitably to its beater room that the installation is 
here described. The problem in this case was to re- 
move from the beater room the moisture dicharged from 
the kettles as the beating process continued and to main- 
tain a room air dryness of 52 grains per lb.—summer 
and winter. 

So successful has been the installation that the follow- 
ing benefits have accrued to the user: (1) a more uni- 
form product with regard to its moisture content, (2) the 
elimination of messy sweating of the beater room walks 
during the winter, (3) a reduction of 7 to 14 per cent 
in the beating time required for each batch, (4) a re- 
duction in the percentage of reverts previously exper- 
ienced due to over and under-beating, and (5) a reduc- 
tion of 11% per cent in the dried white egg content 
required per batch. As a result, the installation paid for 
itself in very short time. 

The gas-fired silica gel dehumidifier is connected in a 
very unusual manner, as per the diagram shown here- 
with. It supplies 1400 cu. ft. per min. of air at 45% 
relative humidity and 75° F—a condition at which there 
exists 52 grains of moisture per pound of air. The un- 
usual ducting provides four dampers which may be 
opened or closed conveniently to transform the installa- 
tion into the type of system most desirable when the out- 
side air moisture content is either above or below the 52 
grain level. 

Even when outside air conditions are dryer than 
required in the room, it is desirable to operate the 
dehumidifier—because it would be more expensive to 
install a separate fan system for moving dry air from 
the outside into the room than to operate as indicated 
and use the fans which are integral with the dehumidify- 
ing machine to achieve that function. With the four 
dampers adjusted outside air is brought into the dehu- 
midifier and passed through it (and the water coils) to 
the conditioned space. The air being removed from the 
room near the floor is then utilized for the combustion 
necessary to keep the silica gel drum in an activated con- 
dition—the spent air then being exhausted up the flu 
with the products of combustion. When all the dampers 
are reversed the set-up is correct for most economically 
maintaining the required conditions in the conditioned 
space when the outside air carries moisture in excess of 
52 grains per pound. Under such a circumstance, the 
outside air serves merely to supply the air for combustion 
and the gel reactivation cycle, while the air in the beater 
room is recirculated round-and-round through the de- 
humidifying drum and the water-coil after-cooler. To 
the best knowledge of the writer, this convertible arrange- 
ment of duct work is unique in the food manufacturing 
field—and has merit wherever the latent heat load in the 
conditioned space is very high, automatically-controlled 
humidity conditions are imperative even during cold 
winter months, and the installation and operation cost of 
fans for winter ventilation would exceed the fuel and 
power costs of dehumidifier operation. 

Since the installation was made, Fred L. Mower and 
H. Allen Durkee, owners of the enterprise, profess that 
today “humidity control is no longer a luxury to the 
food industries, but has become—even as temperature, 
purity, time and ingredient control—a downright neces- 
sity”. It is hoped that the case histories analyzed in 
this treatise demonstrate that independent humidity 
control has similarly and within the last three years, 
become a necessity rather than a luxury in candy manu- 
facturing as well as in the more general food manu- 
facturing field. 
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Pep Up Fall Candies 


Feature chewy candies in retail shop 


By G. A. EDDINGTON 








rrival of crisp, chill winds or dark rainy days by 

which Fall forecasts the approach of Winter, brings 

with it to the candy eater a desire for candies that 
are in keeping with the general atmosphere of Fall with 
its brown leaves, dark colored clothing, football, stout 
October ale, ripe fruit and nuts, Hallowe’en and Thanks. 
giving Day. Thus, there is a turning away from the light 
goods we have been featuring during the hot summer 
months, and an increased demand for stuff you “can get 
your teeth into.” Along with this desire for a chewy 
type of candy comes also the appetite for stronger flavors 
at least part of which are imparted by the fresh crop of 
nuts now available for nut candies. 

This year, as in no year since the days of World War 
I, manufacturers will be confronted with the problem of 
maintaining their highest quality in the face of increas- 
ing cost of raw materials. To some extent these increas- 
ing costs should be passed on to the customer, but to the 
manufacturer who has his costs well in mind there is 
yet no pressing demand to show higher prices for his 
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Crisp weather whets the appetite 
for candy you can “sink your teeth 
into.”” Retail shops lines should 
follow customers’ appetite change 


standard lines. He has figured on increasing costs for 
some months past and in some cases he has probably 
eliminated from his regular lines the numbers which 
have shown short profit and has standardized on those 
lines of which he knows the increasing costs of materials 
and labor will not make too much difference. The pres- 
ent trend in raw materials costs should in no way dis- 
pose retail manufacturers to put an arbitrary increase 
on everything in their line. And it goes without saying 
that any disposal to relinquish quality will meet with 
the inevitable results it has alway met with, namely, loss 
of customer patronage. 

Among the Fall candies, the Everton or Washington 
style toffee is a confection which has universal appeal in 
the cold states and which lends itself well to display. 
It is chewy and made like a caramel toffee, with plenty 
of sweet cream, butter, brown sugar, well-salted and 
flavored with good vanilla. Care must be taken not to 
boil the batch too high. It is poured into flat pans and 
cracked up when cool, or it can be made int» double- 
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October Special 
Black Walnut Chews 


3 lb. sugar 

3 lb. corn syrup 

2 lb. light molasses 
1 qt. sweet cream 
1 teaspoonful salt 


Cook to 252°, then set off fire and add ™% lb. butter 
and when this has been thoroughly mixed in, replace 
on fire and cook to 252°. Remove from fire, pour out on 
slab and add % |b. finely chopped black walnuts. Pull 
on hook and while pulling, add % oz. vanilla extract. 
When pulling, allow the air to remain in the batch. Spin 
out % in. high and cut into pieces 34 in. long, Cut on 
buttercup cutter or with shears or knife, and wrap in wax 
paper. 

Displayed in a good Fall window, trimmed witn color- 
ed leaves, heaps of ripe nuts, etc., this candy will strike 
just the right note for the customer who is looking for 
something different. 


caramel sized bars which are wrapped in wax paper with 
twisted ends, Among smaller shops in the New England 
states this candy has for years been regarded as the “rent- 
payer” during the Fall season. 

Another toffee favored in New England is so-called 
“Bangor taffy.” Here again we use pure cream caramel, 
corn syrup and sugar, butter, and some coconut butter. 
After it is boiled up, condensed whole milk is added as it 
reaches the finishing point. Also vanilla. The batch is 
poured out to cool and then cut into small squares which 
are rolled in powdered sugar. The usual way of display- 
ing and selling this candy is right in the cooling pan. 

Old-fashioned butterscotch squares find their greatest 
market in Fall. Taking half white sugar and half brown 
sugar, salt and vanilla, you cook the batch to about 300 
degrees F. Then butter is added and just enough corn 
syrup to “doctor” the batch. It is then again flavored 
with vanilla, After the batch is poured onto the slab, it 
is dusted off with “berry sugar.” Then, while it is still 
warm, it is marked with a roll cutter, and broken into 
squares when cool. 

German toffee is made much like caramel, except that 
it contains molasses. Here the proportions are one-third 
white sugar, one-third brown sugar and one-third corn 
syrup. When the batch is almost ready, molasses is added 
and the whole taken up to the “ first crack.” Then a 
touch of lemon is added. This candy is cut into squares 
and then wrapped in cellophane. 


Toffee Calls for 
Best in Materials 


Most wrapped toffes have been run into the ground by 
manufacturing retailers. They have, for the most part, 
been made “to a price” and as a consequence, quality has 
fallen off badly. These toffees call for the best in raw 
materials and flavor, and thus, when they are completed, 
they have a certain something which people like, and that 
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something is “quality.” Where this matter of quality has 
been carefully nurtured, toffees have been very successful 
as “different” candies for people who are tired of choco- 
lates and other every-day goods. 

This is the time for the retail manufacturer to go in 
heavily for counter goods. Stress, in addition to the pure- 
ly seasonal Fall candies, also the home-made fudges. 
There are many varieties possible from good fudge formu- 
las, if only the candy maker will use his ingenuity to find 
them. 

Now that new nuts are coming in, the public also “goes 
for” glacé nuts and brittles of all kinds. Pieces of candy 
with fresh grated coconut, nut meats, etc., also find ready 
sale. 

Another toffee for Fall which has definite “eye-appeal” 
is molasses drop toffee. This is much like molasses cara- 
mel, but has fresh grated coconut cooked in, is well salted, 
and contains a goody portion of butter. When ready, the 
batch is dropped out onto wax paper squares with the 
spoon and knife. After the drops have cooled sufficiently 
they are picked up by the corners of the paper upon which 
they have been dropped and the paper corners crimped. 
The golden brown color of the candy shining through the 
darker brown wax paper gives these drops an irresistible 
appeal. 

With Hallowe’en coming this month, orange pieces 
should not be overlooked by the retail manufacturer who 
wishes to cash-in on the occasion. That combination of 
orange and reddish-brown chocolate works wonders on a 
Hallowe’en piece. Make a batch of nougat of any kind 
and color and flavor it with orange and sprinkle nuts 
through it. With this as the center and a layer of caramel 
on top and at the bottom of it, this makes an attractive 
candy for a Hallowe’en box. Another touch which will 
add the holiday atmosphere of the season and will make 
a hit with the youngsters is the inclusion of one or two 
pieces resembling pumpkins. 

Take coconut dough and roll it into balls about one inch 
in diameter, crease the balls down to resemble the creases 
in a pumpkin, then dip the piece into thin orange colored 
bon bon cream so the creases will show through. Lay 
these down from the bottom (with a two-pronged fork). 
Then take a little stiff cream, color it green, and roll it 
into a thin strip about the thickness of rye straw. Cut 
off in about 2-inch lengths and stick into the pumpkins 
for stems while the pumpkin cream is still soft, letting 
the stem lean in any natural shape. One or several of 
these little pumpkins in a Hallowe’en box will lend it 
atmosphere which is in keeping with the season and will 
give novelty to the assortment. And most important, it is 
good to eat along with the other candy. 


Some of these little novelty items are, of course. a lot 
of trouble for the candy maker. Their value, in addition 
to creating novelty for the package, is that in the pur- 
chaser they arouse a feeling of pleasure over the thought 
that a confectioner will go to such extra trouble for his 
customers. Another thing, such novelty items often give 
to the purchaser ideas for special-occasion candy, which 
in turn may mean larger orders for novelties to be used 
for parties, etc. These large novelty orders are always 
money-makers. 

If you are interested in formulas for any of the items 
mentioned here, a postcard to the editor will bring quick 
response. 
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Chicago Candy Men 
Aid Fund Drive 


Organization of the Confectioners Division of the 
1941 Chicago Community Fund drive for $3,583,000 
has been proceeding rapidly for several weeks under 
the leadership of Edwin O. Blomquist, vice president 
of E. J. Brach & Sons, who accepted the chairmanship 
of the candy division. Working with Mr. Blomquist 
as team captains covering every phase and division of 
the metropolitan confectionery business are the follow- 
ing: Wm. D. Blatner, Associated Retail Confectioners 
of the U.S.; R. J. Boid, Automatic Canteen Co, of 
America; W. M. Cribbs, Veribrite Factory of National 
Candy Co.; N. V. Diller, Nutrine Candy Co.; A. F. 
Dirksen, secretary of the Chicago Candy Association; 
R. R. Ford, E. J. Brach & Sons; F. K. Gleason, E, J. 
Brach & Sons; S. W. Hallstorm, Walter Johnson Candy 
Co.; Harry G. Haskell, Wood & Selick, Inc.; R. B. 
Kimbell, Kimbell Candy Co.; Walter Kolbe, Reed 
Candy Co.; C. H. Larson, United Nut Co.; A. H. 
Levitas, Ambrosia Chocolate Co. (Milwaukee); H, J. 
Thurber, H. J. Thurber Brokerage Co.; and Geo. H. 
Williamson, Williamson Candy Co. 


“Scotty” Dunlop Made 
Luden Vice President 


G. U. (“Scotty”) Dun- 
lop has been appointed 
vice president in charge 
of sales of Luden’s, Inc., 
Reading, Pa., it was an- 
nounced recently by H. 
Earl Erb, secretary of the 
company. Mr. Dunlop 
has had long experience 
in the candy business, 
having sold for the Shot- 
well Mfg. Co. of Chicago 
and the old Sibley Holm- 
wood factory of Natural 
Candy Co. at Buffalo, N. 
Y. He joined the Luden 
sales organization in the 
fall of 1927, and covered 
the states of Ohio and 
Michigan from that time 
until he was called into the factory in the Fall of 1938 to 
take over the duties of general sales manager. 





G. U. Dunlop 


Mrs. Snyder Buys 
Candy Kitchen Building 


Mrs. Ora Snyder, well known retail candy manufac- 
turer of Chicago, on September 15, bought the seven 
story building at 119-121 N. Wabash Ave., Chicago, 
where her candy kitchen and one retail outlet have 
been located for the past 19 years. Originally an office 
building, it was entirely remodeled when Mrs. Snyder 
occupied it in 1922. Five years ago she installed an 
air conditioning system. Today her kitchen employes 
300 persons. She also occupies under lease an entire 
floor in the adjoining building at 123-125 N. Wabash 
Ave. 
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Industry Discusses 
Paper Curtailment 


Representatives of all major candy factories in the Chi- 
cago trading area met at the Palmer House, Chicago, 
September 23, to hear about and discuss the industry’s 
part in conservation of paper and paper board in con- 
nection with the national defense effort. The candy in- 
dustry has been requested by the Office of Production 
Management to submit suggestions for reducing its paper 
needs by 25 per cent, Philip P. Gott, president of the 
National Confectioners Association, told the meeting. 
Total requirement of paper board for 1942 defense and 
civilian use is estimated at 12 million tons compared 
with a total productive capacity for this type board of 
only 9 millions tons. Defense requirements alone, says 
OPM, will take over 50% of total paper board supplies 
in 1942. It is the purpose of OPM to develop voluntary 
programs of curtailment and to avoid the complications 
attendant upon the imposition of mandatory priorities 
and allocations. A proposed questionnaire was circulated 
among the manufacturers at the meeting; its purpose is 
to ascertain probable savings in consumption of paper 
and paper board if paper products are eliminated from 
non-utilitarian use and if standards as to weight, size, 
number or volume of product per unit of paper are 
adopted. A committee of the industry will be appointed 
to work directly with the OPM on this problem, and will 
also work with similar committees from the trades which 
supply our paper and paper board needs. 


Army Candy Contracts 
Awarded to Bunte, Sweets 


Chicago Quartermaster Depot has awarded contracts 
based on the bids which were opened on September 22. 
Bunte Bros. of Chicago was awarded a contract for 125,,- 
000 lbs, of hard candy for which bids were requested on 
450,150 lbs. All other hard candy bids were thrown 
out because of lack of compliance with requirements as 
to the number of pieces of hard candy per pound. 
Sweets Co. of America, Hoboken, N. J., was awarded 
the chocolate caramel contract for 160,800 lb. 


Stang to Instruct 
At Chicago “Y” College 

Arthur L. Stang, credit and collection manager of 
the Cracker Jack Co., Chicago, and treasurer of the 
N.C.A., is teaching a course in Credits and Collection 
and problems of Credit Management at Central 
Y.M.C.A. College, Chicago, during the first semester 
of the 1941-42 term. 


New Companies and Shops 
Open in New York 


Candy operations in New York indicate an increas- 
ing growth in both retail and wholesale establishments. 
Ethel Kinder has opened a new shop called “The Copper 
Kettle” on Broadway between 38th and 39th streets. 
This replaces her shop on the East Side which burned 
a few months ago. Flora Mir have opened their 10th 
shop recently, on Madison Ave., near 87th street, Heller 
Candy Co. has begun operations as wholesale manu- 
facturers at 385 Gerard Ave. This organization is the 
outgrowth of the G. & W. Heller Co., formerly im- 
porters. Marlon Confections have just begun opera- 
tions as wholesale manufacturers at 609 W. 5lst St. 
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WEE INDUSTRY'S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


SEASONAL SPECIALTIES 


CODE 10A41 
Summer Chews—12o0zs.—35c 


(Purchased at a candy stand, 
San Francisco, Calif.) 

Appearance of Package: Good. 

Box: Folding, printed in red and white 
plaid, name etc., in black, cellulose 
wrapper. One end of the box an open 
“window”. 

Chews: Wrapped in wax paper. 

Colors: Good. 

Texture: Good. 

Flavors: Good. 

Hard Coffee Bits: Wrapped in foil and 
colored cellulose. 

Remarks: The best box of chews that 
the Clinic has examined this year at 
this price. 


CODE 10B41 


Assorted Summer Hard Candies 
1% ozs.—10c 


(Purchased in a candy store, 
Oakland, California.) 

Appearance of Package: Plain cellulose 
bag, no name or ingredients printed 
on bag. Hard candy individually 
wrapped in cellulose. 

Colors: Good. 

Flavors: Fair, 

Remarks: Candy is high priced at 1% 
ozs. for 10c. Flavors are not good, had 
an imitation taste. To avoid trouble, 
suggest that name, address and in- 
gredients be printed on bag. 
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CODE 10C41 


Chocolate Almond Bar— 
1% ozs.—5c 


(Purchased in Chicago, III.) 





Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine, printed in brown 
and green. 

Coating: 

Light: Good. 

Center: 

Texture: Good. 
Taste: Good. 

Remarks: This is a good eating bar. 
The coating is one of the best we have 
found on a 5c bar in some time. Al- 
monds would be better if roasted in 
oil, they would remain crisp. 


CODE 10D41 


Toasted Marshmallow Bar— 
2 ozs.—5c 


(Sent in for Analysis No. 4397) 
Appearance of Bar: Fair—See Remarks. 
Size of Bar: Good. 

Coconut: Had a burnt taste and was 
not good eating. 

Center: 

Color: Good, 
Texture: Tough. 
Flavour: Fair. 

Remarks: This bar is not up to the 
standard of similar bars. Suggest a 
brighter wrapper be used, instead of 
being printed in white suggest red, 


brown or gold or two colors. Coconut 
needs checking up as some of it was 
burnt. Marshmallow also needs check- 
ing up. Entirely too chewy for a good 
marshmallow. Piece also lacked flavor. 


CODE 10E41 
Coconut Brittle—1 lb.—39c 


(Purchased in a department store, 
Chicago, Ill.) 

Appearance of Package: Good. Key tin 

Printed paper band. Condition 
of candy when can was opened was 
very good, 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: This is a very good eating 
coconut brittle and cheaply priced at 
39c the pound. 


used. 


CODE 10F41 


Mellow Creams—6 ozs.—25c 


Appearance of Package: Good. 

Box: One layer, printed in yellow, green 
and white, 

Appearance of Package on Opening: 
Good. Bottom part of box wrapped 
in cellulose. 

Sugar Mints: 

Celor: Fair. 
Texture: Good. 
Flavor: Good. 

Remarks: Mints had an off color, should 

have a white color. Suggest top of 
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box be wrapped in cellulose as it was 
very dirty. 


CODE 10G4l 
Wrapped Caramels—1 lb.—29c 


(Purchased in a department store, 
Chicago, III.) 
Sold in Bulk: Printed cellulose 
wrappers. 
Vanilla Marshmallow: 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Licorice Marshmallow: 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: One of the best caramels that 
we have examined this year at 29c 
the pound. 


CODE 10H41 
Candy Pebbles—1 lb.—39c 


(Purchased in a department store, 
Philadelphia, Pa.) 

Sold in Bulk: 

Colors: Good. 

Panning: Good. 

Finish: Good, 

Center: 
Raisins: Good. 

Remarks: Good looking Pebbles and 
good eating. 


CODE 10I-41 
Chocolate Fudge—1! lb.—39c 


(Purchased in a department store, 
Chicago, III.) 
Sold in Bulk: 


Coating: 

Dark: Fair. 

Center: Fudge. 
Color: Too light. 
Texture: Dry. 
Taste: Very Cheap. 

Remarks: Fudge is not up to the stand- 
ard of this price fudge. Coating had 
a very cheap taste; suggest fudge 
formula be checked up as it was very 
dry and tasteless. 


CODE 10J-41 
Cream Filberts—1 lb.—23c 


(Purchased in a department store, 
Chicago, III.) 


Sold in Bulk: 

Color: Good. 

Panning: Good. 

Coating: 
Texture: Good. 
Taste: Good. 

Filbert: Good: 

Remarks: One of the best cream filberts 
that we have examined this year. 
Well made and good eating. 


CODE 10K4l 
Hawaiian Fudge—1 lb.—15c 


(Purchased in a department store, 
Chicago, Ill.) 


Sold in Bulk: 

Color: Good, 

Texture: Fair. 

Taste: Fair. 

Remarks: At the price of 15c the pound 
nothing can be said. 





CANDY CLINIC SCHEDULE 
FOR 1941 


The monthly schedule of the Candy Clinic is listed below. 
When submitting items, send duplicate samples by the Ist 
of month preceding the month scheduled. 
JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Salted Nuts: Chewy Candies; Caramels 
MARCH—Assorted One-Pound Boxes of Chocolates 
MAY—Easter Candies and Packages: Molded Goods 
JULY—Gums and Jellies; Marshmallows 
AUGUST—Summer Candies and Packages; Fudge 
SEPTEMBER—Bar Goods of all types 

OCTOBER—Home Mades: 5c-l10c-15-25c Packages Different 


Kinds of Candies 


NOVEMBER—Cordial Cherries: Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Consid- 
ered During Year: Special Packages: New Packages 





for October, 1941 





10} 
For savings in 
Hard Candy Flavors 


Lueders 


offers - = 


Non-alcoholic Imitation Fruit 
Flavors. Real economy is 
gained by suspending these 
flavors in a vegetable oil. A 
proportion of 2% oz. to 100 
lbs. of sugar is sufficient for 
hard candies. 


Available in: 
Raspberry Grape 





Strawberry Cherry 
Pineapple Banana 
These flavors are 
pecierz. strong, staple and 
Peppermint meet Lueder’s ex- 
Oil We distilled : 
acting standards. 
“Mapelol” 
—— They are com- 
Oil Clov 
nd ematn pounded of the 
Ethyl Oxide 
Hydrate finest aromatic 
products. 








Established 1885 


George 
Lueders 
& 


Co. 
427-29 Washington Street 
New York 


CHICAGO SAN FRANCISCO 
510 N. Dearborn Street 56 Main Street 


MONTREAL, CANADA, 36! Park Royale 
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CODE 10M41l 


Chocolate Walnut Fudge— 
1 lb.—39c 


(Purchased in a department store, 
Chicago, III.) 

Sold in Bulk: 

Color: Good. 

Texture: Good. 

Taste: Fair. 

Remarks: Fudge did not have a good 
chocolate taste; suggest a better 
cocoa or chocolate be used as fudge 
is not up to the standard of this 
priced fudge. 
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FOR THE HOLIDAYS 


RUM -RAISIN 


in your 


Hard Candy - Cream Work 


Will give your candies just the right 
"zip" needed for Christmas and New 
Year enjoyment. Here is spicy Rum to 
which is added delicious, fruity Raisin 
to give you a combination that is un- 
beatable for sheer goodness. 


Write for Sample 
James B. Long & Co., Inc. 


CHICAGO NEW YORK 
818 WN. Franklin St. 415 Greenwich St. 











CODE 10L41 


Toasted Marshmallows— 


(Purchased in a department store, 
Chicago, Ill.) 

Sold in Bulk: 

Color: Good. 

Coconut: Good. 

Marshmallow: Good 

Remarks: One of the best toasted 
marshmallows that the Clinic has ex- 
amined this year. 


CODE 10N4l 
Juju Raspberries—1 lb.—19c 


(Purchased in a department store, 
Chicago, III.) 

Sold in Bulk. 

Colors: Good. 

Shape: Good. 

Texture: Good. 

Flavour: Fair, 

Remarks: Flavours are not up to stand- 
ard but we cannot expect too much 
for this priced candy. 


CODE 10041 
Chew Bar—1 2 ozs.—5c 


(Purchased at a fruit stand, 
Boston, Mass.) 
Appearance of Bar: Good. 
Size: Good. Glassine bag, printed in 
yellow and blue. 


Coating: 
Light: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Fair. 


Remarks: The Clinic has examined this 
bar a number of times and the center 
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has changed. We feel that the quality 
is far from the original bar. Center 
also lacked flavor, suggest a honey 
flavor or good vanilla flavor. 


CODE 10P41 


Peppermint and Wintergreen 
Sugar Drops—7 ozs.—10c 


(Purchased in a retail candy store, 
Boston, Mass.) 


Appearance of Package: Good. 

Size: Good. Celluose bag, printed in 
blue. 

Colors: Good. 

Texture: Good, 

Flavors: Good. 

Remarks: A good eating sugar Mint, 
well made and good flavors used, In 
many mints, we find very cheap pep- 
permint flavor. Candy of this type 
depends upon the quality of the flavor 
used; if it is good it is a good eating 
piece, if not, it is a very poor eating 
piece of candy. 


CODE 10Q41 


Chocolate Covered Peanut Bar— 
1% ozs.—5c 


(Purchased at a candy stand, 
Boston, Mass.) 


Appearance of Bar: Good. 

Size: Good. White glassine 
printed in blue. 

Coating: 
Dark: Good. 

Center: Hard Candy and peanuts. 

Texture: Good. 

Taste: Good. 


Remarks: One of the best coated Pea- 
nut Bars that we have examined this 
year, well made and good eating. 


paper, 


CODE 10R41 
Milk Duds—2% ozs.—5c 


(Purchased in a drug store, 
Boston, Mass.) 

Appearance of Package: Good. 

Size: Good. 

Folding Box: Buff color, printed in 
dark brown. Piece is a light coated 
caramel, 

Coating: Fair. 


Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 


Remarks: A good eating piece and 
large looking package. Should be a 
good seller. One of the best 5c pack- 
ages that we have examined this year. 


A NEW DAY FOR COCOA 


On August 25, 1941, the U. S. 
Department of Commerce at Wash- 
ington, D. C., issued a census report 
on stocks of cocoa beans in the 
United States which was the first 
effort made in this direction in the 
entire history of the cocoa and 
chocolate trade. 


Reports were received from 371 
importers, brokers, manufacturers, 
banks, and investment houses, and 
on these returns more than 100 of 
these firms reported that they held 
stocks on the date specified (May 
1, 1941). The Department is en- 
titled to a vote of thanks for achiev- 
ing one of the best accomplishments 
benefitting the entire cocoa field. 
This is indeed an epoch event. It 
marks the beginning of a new day 
for cocoa, and it will greatly assist 
the development of an interesting 
business which has already been re- 
markable in its growth during the 
past thirty years. 

For some considerable time our 
commodity has attracted the atten- 
tion of all types of interests, and 
despite the lack of a fanfare of 
publicity, general advertisement, and 
without any unnatural leadership, it 
has always enjoyed very good 
friendship. One thing, however, 


was badly failing which was general- 
ly deeply regretted by all sides—a 
little light to better understand the 
commodity, in order to maintain 
the broad confidence already exist- 
ing. Search for light in statistics 
is equally as necessary to the indus- 
try as the search for “light” in the 
formulation of chocolate products 
made by the important factories in 
the United States, and for which 
these good firms annually spend 
large sums of money maintaining 
modernly equipped laboratories un- 
equalled in the world. It is, there- 
fore, just as important for the in- 
dustry to shed light on statistics as 
it is on other matters. Although 
everyone in the trade always agreed 
that something should have been 
done about obtaining these valuable 
statistics for the benefit of everyone 
in the business, it was not until the 
Department undertcok this work to 
finally bring about the good result. 

It it accomplishes nothing else, it 
gives a certain security to all firms 
interested in cocoa in that a great 
truth becomes known, and it helps 
partly to eliminate the necessity for 
cocoa students to grope in the dark. 
Although the reported stocks were 
lower than the estimates existing in 

(Turn to page 31, please) 


THE MANUFACTURING CONFECTIONER 








PATENTS 


The following memorandum relating to Patents is 
made available through an arrangement with James 
Atkins, registered patent attorney, Munsey Building, 
Washington, D. C. The trade-marks were recently 
published by the U. S. Patent Office and, if no opposition 
thereto is filed within 30 days after the publication date, 
the marks will be registered. 


2,226,474 
DUAL CONFECTION DEVICE 


Robert R. Knowlton, Ceredo, W. Va. Application June 23, 
1939. Serial No. 280,893. 1 Claim. (Cl. 99—137) 





As a new article, a confection comprising a pair of edible 
members, a stick connecting said members together in 
spaced relation, the opposite ends of said stick being em- 
bedded in said members and there being a substantial length 
of said stick disposed between said members, a flexible 
protector about one of said members and engaging about a 
portion of said stick between said members, a pre-formed 
frusto-conical protector about the other member, the larger 
end of said latter protector being innermost, said other edi- 
ble member being in the form of a frozen confection, and 
a combined protector closure and guard slidably engaging 
said stick and removably engaging in the larger end of 
said latter protector, said combined closure and guard 
being of disc-like form and having a diameter substantially 
greater than the diameter of said one member, said one 
edible member being formed of candy substantially smaller 
in diameter than said other edible member whereby said 
one edible member may be snugly grasped in the palm of a 
hand. 


2,228,531 
CANDY DEPOSITOR 
Albert Victor Newman, Cambridge, Mass., assignor to Edgar 
P. Lewis & Sons, Inc., Malden, Mass., a corporation of 


Massachusetts. Application March 17, 1939, Serial No. 
262,545. 1 Claim. (CL. 107—28) 
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In a candy depositor, a plurality of concurrently operated 
individual pumps for filling candy molds with a flowable 
confectionery mixture, each of said pumps having inlet and 
discharge passages at the bottom thereof, valve means for 
controlling said passages, a solid metal piston closely fitting 
the cylinder of each of said pistons having a plurality of 
spaced annular open groves intermediate the ends thereof, 
a vertically disposed cylinder for each of said pumps open 
at the upper end to receive the piston, the wall of each 
cylinder being enlarged at the open end to form a chamber 
adapted to serve as a water seal for the pump, the grooves 
in the pistons and the strokes thereof being so arranged 
that the upper grooves are moved into the chamber portion 
of the cylinder on each upward stroke of the pistons to 
trap water in said grooves to seal the pumps and prevent 
sticking of the pistons. 
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2,230,166 


CONTRIVANCE FOR CONCHING CHOCOLATE MASS 
Henry Skanes, Copenhagen, Denmark. Application July 6, 
1938, Serial No. 217,825. In Germany March 3, 1937. 4 
Claims. (CL. 99—236) 











1. A conching device for a chocolate mass, comprising @ 
mixing device, a series of transport drums, said drums being 
accurately arranged and spaced from each other a sufficient 
distance to preclude any grinding action, alternate drums 
in said series rotating in the same direction and the other 
drums rotating in the opposite direction, the first drum in 
said series being positioned adjacent said mixing device and 
adapted to receive said mass therefrom, and the last drum 
in said series being positioned adjacent said mixing device 
and adapted to return said mass to said mixing device. 


2,233,640 
COMBINED TOY AND CONFECTION HOLDER 
Victor Pizzarelli, Bronx, N. Y. Application July 18, 1938, 
Serial No. 219,757. 3 Claims. (CL. 46—47) 
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1. A confection holder comprising in combination: a pad- 
dle; a flat gripping piece; an axial pin fastened to the pad- 
dle; a projection on the gripping piece to limit rotation of 
the paddle on said axle: and corner portions on the paddle 
which prevent movement thereof beyond the said projection. 


2,232,052 

PROCESS OF MANUFACTURING ALBUMIN-LIKE SUB- 
STANCE FROM PROTEIN RICH VEGETABLE MATERIAL 
Earl H. Cummins, Chicago, Ill., assignor to The Curtiss Candy 

Company, Chicago, Ill., a corporation. No Drawing. Ap- 
plication June 4, 1938, Cerial No. 211,845. 18 Claims. 
(CL. 195—29) 

9. A process of preparing an albumen-like substance from 
substantially oil-free soya bean flour, comprising the sepa- 
ration of endotryptase from yeast whereby zymase is de- 
stroyed by the endotryptase and invertase is separated and 
destroyed by ammonium nitrate, treating the solution with 
colloidal and suspended calcium phosphate, transferring the 
precipitated enzyme to glycerine solution; dislodging the 
enzyme from the calcium phosphate by agitation, subject- 
ing the soya bean flour to the action of the enzyme en- 
dotryptase, agitating the mass for from six to eight 
hours at a temperature of substantially 80° F. to 130° F. 
dissolving the mass in water, removing undissolved matter, 
and precipitating the albumin-like substance by passing 
an electric current through the solution. 





2,242,883 
TREATMENT OF GELATIN 
Donald P. Grettie, Chicago, Ill., assignor to Industrial Pat- 
ents Corporation, Chicago, Ill, a corporation of 
Delaware. No Drawing. Application August 24, 1938, 
Serial No. 226,449. 3 Claims. (C1.204—158) 

1. A process for improving the whipping qualities of 
gelatin which comprises subjecting dried gelatin to the 
action of artificially produced ultraviolet rays for a period 
of time sufficient to effect an improvement in the whipping 
qualities of the gelatin when the treated gelatin is dis- 
solvd in water but said action of the ultraviolet rays being 
so limited as to avoid subsequent substantial injury to the 
whipping qualities. 


2,251,070 
CHEWING GUM 
Jacob M. Schantz, Wilmington, Del., assignor to Hercules 
Powder Company, Wilmington, Del., a corporation of 
Delaware. No Drawing. Application December 27, 1940. 
Serial No. 372,006. 10 Claims. (Cl. 99—135) 
1. Chewing gum material comprising a polybasic acid 
modified polyhydric alcohol ester of hydrogenated rosin. 
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For Tomorrow 


|. announcing an increase of 50% in its advertising 
appropriation for 1942, as reported on another page 
in this issue, Package Machinery Company of Spring- 
field, Mass., is showing a good many other supply firms 
catering to industry, and to the candy industry particu- 
larly, the proper approach, to the present defense and 
priority era and to the period which will follow there- 
after. Too many suppliers are ready to take the “what's 
the use” attitude in this time of crisis. Too many are 
viewing the “period after” with gloomy pessimism. Too 
many are forgetting that the “American way” is charac- 
terized by the type of long-range thinking and planning 
inferred in the Package Machinery Company’s announced 
policy. Quite aside from the fact that THE MANUFACTUR- 
ING CONFECTIONER features this company’s advertising, 
we commend the policy and we recommend to confection- 
ery supply firms in general, as we did in our September 
issue, that there be no curtailment in promotional effort 
during these difficult times. Industry and its suppliers do 
not live from day to day; they live by the long-range 
plans made today which will bear fruit next year and the 
years to come. Perhaps you cannot redouble your pro- 
motional efforts, but the least you can do for yourself 
and the sake of your own future is to continue to sell your 
company and your service to those who will depend on 
you for future supplies. To Package Machinery Com- 
pany, our heartiest congratulations for a strong policy 
in difficult times. To others, no curtailment in promo- 
tion; tomorrow is another day. 





The 1941-42 Directory 


( OMPILATION of the 1941-42 Edition of the Candy 
Buyers’ Directory has brought interesting facts to 
light relative to trends in the manufacture of candy. 
These trends are indicated by the additions or subtrac- 
tions of names of manufacturers in the various candy 
classifications. Taking the 50-odd candy classifications 
in the book alone, we find that only 20 of these show 
gains, while 30 show reductions in the numbers of 
manufacturers listed. As a typical example, the Caramel 
section shows the removal of 31 old names and the 
addition of only 19 new names. Chocolate-covered 
Cherries, on the other hand, show the removal of 10 
old names and the addition of 19 new names. The 
narrowing down of lines of the smaller companies and 
the broadening of the lines of the very large firms is 
clearly indicated in the changes in listings requested 
on our directory questionnaires by firms all over the 
country. In passing it is interesting to note that vend- 
ing machine candies seem to be becoming a very im- 
portant item in the lines of a greater number of com- 
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panies. This year we took off only 12 old names, but 
added 23 new ones. 

This function of the Candy Buyers’ Directory is little 
known to the industry at large. Its prime purpose is, 
of course, to make available to the volume buyers of 
candy a handy guide that will assist them in finding 
sources of the goods they want. Nevertheless, the Di- 
rectory has served the industry in many other ways. 
Back in N.R.A. days it was found to be the only up- 
to-date record upon which a code break-down for the 
industry could be established. It has been used in a 
great variety of ways by various industry groups wish- 
ing to make contact with specific groups of manufac- 
turers. In the present defense crisis, it is serving the 
Army Quartermaster Corps as a guide to an industry 
with which the Quartermaster Department has had 
little previous contact. Thus, as the 1941-42 Edition 
goes to press, the candy manufacturers supporting the 
directory with their advertising have the satisfaction 
of knowing that in addition to using space in the very 
best medium available for contacting the volume buyers, 
they are helping their own industry and themselves 
in a larger sense through the maintenance of a detailed 
breakdown of the industry which is and has been of 
inestimable value in legislative, public relations and 
industry-service matters. 





Paper Curtailment 


Is connection with the industry’s efforts to effect a 
25% reduction in the amount of paper used for 
packaging confectionery, a number of informal meet- 
ings have been held in various manufacturing areas to 
sound out, first of all, the attitude of manufacturers 
on voluntary curtailment, and then, to obtain concrete 
suggestions on where and how savings can be made. 
This is going to be a tremendous job whose successful 
accomplishment will require the very best efforts of 
both users and suppliers of the various types of paper 
products used for confectionery. Of necessity the work 
will have to proceed slowly since curtailment, when it 
comes, must and should not be inequitable to any group 
either in the user or supplier field. 

On October 24, our own Packaging Clinic Board 
will again meet at our editorial offices. Paper curtail- 
ment is going to be the principal topic of discussion. 
In order to get a much broader slant on the whole 
matter, invitations are going out to packaging men in 
representative candy plants and to packaging supply 
company men to attend this Clinic session. Largely 
the discussion will center around packages submitted 
to the Clinic for analysis, but it is hoped, also, that 
out of this meeting will come further concrete sugges- 
tions which may guide the industry in its approach to 
the paper curtailment problem. Manufacturers are 
urgently invited to submit packages for this important 
Clinic Session. Remember the date, October 24. 
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You can recognize the quality difference every 
time in jelly candies made with Exchange Citrus 
Pectin—and so can your customers. It makes a 
world of difference in brilliant appearance, 
smoothness of texture and fine flavor — whether 
made cast or slab. That’s why Exchange Citrus 
Pectin is preferred and everywhere recognized 
as the “Standard.” And you are sure of a constant 
supply, because California oranges and lemons 
are harvested every week in the year. 

Send today for your free copy of the Confectioner’s 
Handbook, giving all latest Exchange Citrus Pectin 
formulas. Write now to Division 210 


CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPT., ONTARIO, CALIFORNIA 
Branch Offices 
189 W. Madison St., Chicago 99 Hudson St., New York 





Copyright, 1940, California Fruit Growers Exchange, Products Department 
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Package Machinery Co. 
To Increase Advertising 


Package Machinery Co., 
Springfield, Mass., will in- 
crease its advertising in 
trade and general media 
for 1942 by 50%, accord- 
ing to an announcement 
just made by George A. 
Mohlman, vice president. 
Main purpose of the ad- 
vertising increase is to ex- 
plain what the company 
is doing to assist its 
peace-time customers; 
what it is doing to aid 
national defense; and 
what it is doing along re- 
search lines to take care 
of industry’s future needs. 
At the same time, while 
many firms are eliminat- 
ing salesmen because of 
excess orders, Package Machinery salesmen are not only 
being kept, but have been ordered to work harder than 
ever selling, not the products, but the company itself. 


G. A. Mohiman 


Half Million Dollar Plant 
For American Molasses Unit 


The new half-million dollar plant of the Boston 
Molasses Co., now under construction in South Boston, 
Mass., will soon be completed. The Boston Molasses 
Co. is a subsidiary of the American Molasses Co. of 
New York. The entire plant covers an area of about 
two acres and consists principally of 11 large steel 
molasses tanks having a capacity of 4,000,000 gallons, 
and a steel building, 250 ft. by 100 ft. in which the 
refining the manufacture of molasses, syrup, treacle and 
sugar products will be carried on. The subsidiary also 
leases a large four-story brick building for warehousing 
purposes. The main plant building will house a modern 
canning and bottling plant for the purpose of putting 
up retail and industrial molasses requirements. 





Corn Product Promotes 
“Sweetest Day” With Sign 


Continuing its policy of complete cooperation with 
the confectionery industry, Corn Products Refining 
Company contributed the outstanding metropolitan circu- 
lation of the huge “motograph” sign at Edgewater, N. J. 
to publicizing Sweetest Day, October 18. The animated 
sign, looking over the Hudson River and New York 
City’s densely populated Wide West, brought to the 
many thousands who daily travel the West Side High- 
way and Riverside Drive—and to those people living 
within visual distance of the great electric sign this 
message: “Let It Be Said You Remembered Sweetest 
Day, October 18th, 1941.” 


Oakite Booklet On 
Scale and Rust Removal 


Of special interest to confectionery plants faced with 
the problem of removing water scale or rust deposits 
from water-cooled candy cooling slabs and tables, cream 
beaters, and steam jacketed mixers, kettles:and cookers, 
is a new illustrated 20-page booklet on this subject 
just issued by Oakite Products, Inc., New York. The 
booklet describes a new compound known as Oakite 
Compound No. 32, which is specially designed to pro- 
vide high rust and scale removal properties. Due to 
its uniform, controlled action the material is also re- 
ported to provide a safety factor far in excess of that 
possible with commercial raw acids. Copies are avail- 
able upon request. 


Nylon Bristles on 
Candy Equipment 


Mogul machine and sieve brushes having Nylon 
bristles are now being used by confectioners, according 
to a news release just received from E. I. duPont 
deNemours & Co., Wilmington, Delaware. A set of 
nylon bristled brushes installed in May, 1940, by W. F. 
Schrafft & Sons Corp., Boston, Mass., has shown no wear 
after 15 months of constant use. Oriental hog bristles, 
supplies of which are now uncertain, lasted about 10 
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A well made center, fully flavored and 
properly cooked, deserves the best in 
chocolate for its covering. Why risk 
your reputation and handiwork? Use 
only Merckens Chocolate Coatings. 





Branches: New York: 250 East 43rd Strest @ Boston* 


131 State Street @ Los Angeles: 3442 West 8th 

Street. Agencies: Chicago; Handler & Merckens, M E Rg C K E M 4 C H 0 C 0 L AT FE C 0 | % C 
Inc., 180 West Washington Street @ Salt Lake . e 
City; W. H. Bintz Company @ Denver: Western 


Bakers Supply Company. 506 Seventh Street, Buffalo, New York 





ROSS & ROWE 


75 VARICK STREET WRIGLEY BLDG. 
NEW YORK, N. Y. CHICAGO, ILL. 
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months in a wooden-back brush, and 15 months in a 
sheet-metal-back brush, according to the Schrafft ex- 
perience. A mogul brush is approximately 6 ft, long 
and 4 in. wide, with seven rows of bristles. A sieve 
brush is about 7 ft. long and 21 in. wide, with six 
strips of bristles 7 ft. long and 12 strips of bristles 
3 in. long. The brushes for Schrafft were made by a 
New Hampshire concern with duPont Nylon bristles. 


Monsanto Promotes Kroeger 
To Asssitant Sales Manager 


Promotion of Arthur P. Kroeger from -assistant 
general manager of the Los Angeles branch office of 
Monsanto Chemical Co., to assistant manager of sales 
of intermediates with headquarters in St. Louis, was 
announced recently by G. Lee Camp, vice president. 
Mr. Camp also announced the transfer of C. L. Fetzner 
from the company’s San Francisco office to the Los An- 
geles office as replacement for Mr. Kroeger. 


Air Circulator Aids 
Condition and Comfort 


A new type air circulating fan, designed for use in 
industrial food plants, has been announced recently. 
Heretofore it has been difficult to secure complete air 
circulation in work rooms, but the new powerful fan 
forces the air to the ceiling, down the walls and up the 
center again in a complete circle, causing a more uni- 
form circulation and intermixing the air without caus- 
ing drafts. Thus, it is said to restrict moisture from 
settling on candy, it preserves the attractive appearance, 
it provides a continuous supply of refreshed, re-vitalized 
air for the workers, it prevents frost and ice from 
gathering on refrigerating coils, it reduces odors and 
flavor transfer, and it makes possible the securing of 
desired temperature in a refrigerator at less operating 
costs, according to the manufacturers. 


New Bundling Machine 
By Package Machinery Co. 


Package Machinery Company, Springfield, Mass., 
recently announced a new addition to its line of bundling 
machines. The new Model F-10 is designed especially 
for large-size bundles. Quickly adjustable for various 
sizes, this machine will produce bundles within the 
following dimensions: 20 in, to 714 in. in length; 


1344 in. to 8 in. in width; 9 in. to 4 in. in height. 
Packages may be bundled in dozen lots or in any 
desired quantity coming within the ranges of the ma- 
Speed range is from eight to 24 bundles per 


chine. 
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“No Finer Coffee Flavor” 


—says Mrs. Ora Snyder, Chicago's 
outstanding quality retailer. 
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FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York, N. Y. 


ASK OUR JOBBERS FOR SAMPLES 
s 


for October, 1941 





DODGE & OLCOTT COMPANY 
180 Varick Street, New York, N. Y. 
Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE « Products Department, Ontario, California 
Producing Plant: The Exchange Orange Products Company, Ontario, California 





Copyright, 1940, California Fruit Growers Exchange, Products Dept. 
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DIPPING GRAPES 


Concord Flavor 


Popular Flavor 
Delicious Taste 
Economical! 


For sheer delightful eating noth- 
ing surpasses these Blanke-Baer 
Grapes dipped in fine chocolate. 


Write for Sample 


BLANKE-BAER 
EXTRACT and PRESERVING CO. 


ST. LOUIS, MISSOURI 
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minute, depending upon the size of the bundles, the 
arrangement of the packages being bundled, and the 
speed at which the operator can feed the machine. 


The Pacific Coast office of Merckens Chocolate Co., 
Buffalo, N. Y. has been moved to new and larger 
quarters, according to an announcement made by Theo- 
dore H. Merchens, secretary of the company. The new 
address is 3442 West 8th St., Los Angeles, Cal. 


New Motorized Scotch 
Tape Sealing Machine 


From Cleveland comes the report that a firm there 
using a motorized sealer for Scotch Tape can now seal 
five times as many boxes as formerly. Until recently, 
two girls sealed 18 boxes per minute. With the aid 
of the new mechanical sealer, this production has been 
increased to 25 boxes per minute for one girl, including 
packing in a hand truck. Using a dual set of these 
sealers, this was further speeded up to 45 boxes per 
minute per operator with each box sealed in two places. 
The new motorized sealer was developed especially to 
increase production for all companies packaging their 
products in telescope type boxes. 


Jim Long Now 
In the Army 


James B, Long, head of the James B. Long & Co., 
Inc., flavor manufacturers of Chicago, Illinois, has 
joined Uncle Sam’s armed forces. Active on the re- 
serve officers list until a year ago, he was taken off the 
reserve list following an operation for appendicitis. 
However, a recent physical check-up showed complete 
physical recovery for the complications which followed 
his operation and he was again placed on the active list. 
He is stationed at Fort Bragg, North Carolina, at present. 


The 7th International Heating and Ventilating Ex- 
position will be held in Philadelphia, Pa., during the 
week beginning January 26, 1942. 


National Peanut Council 
Issues Booklet of Interest 


National Peanut Council, Inc., Atlanta, Georgia, has 
just issued a booklet containing the proceedings of the 
Council’s annual meeting and much other information 
of value and interest to the public and to industrial 
users of peanuts. Titled “The Nut That is Not a Nut”, 
the booklet contains information on the nutritive value 
of peanuts; new uses for peanuts; interesting facts, 
historical and general, about peanuts; recipes and 
formulas of many types and for a wide variety of 
palatable uses; and a complete list of peanut product 
manufacturers, including most representative confec- 
tionery manufacturers. The booklet is also illustrated 
with factual charts and diagrams, and a reproduction 
of the photo of the 1941 Peanut Queen adorns the 
frontispiece. Sample copies may be obtained from 
the Council, and up to 25 copies free are offered to 
schools, according to W. B. Jester, executive secretary 
of the Council, 
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Packaging Clinic To 
Discuss Curtailment 


The next regular quarterly session of THE MANUFAC- 
TURING CONFECTIONER’S Packaging Clinic will be held at 
our editorial office, 400 W. Madison St., Chicago, on 
October 24, 1:30 p. m. sharp. The very important topic 
of paper curtailment will be discussed by the regular 
clinic board, augmented for this session only by candy 
company packaging men and supply field representa- 
tives. Candy firms wishing to be represented at 
this session are requested to notify the Clinic by mail 
immediately. Firms wishing to submit packages, 
bars, etc. for special analysis in connection with 
paper curtailment must send them early enough that 
all reach this office by the morning of Oct. 24. Packages 
received later cannot be included in the discussion. 








Confections, Inc., In 
New. Larger Plant 


Following a fire on September 19, which destroyed 
most of the production facilities of the company, Con- 
fections, Inc., Chicago, has re-opened for business at 
new quarters having much greater production area. 
The company is now located in a three-story building 
at 160 N. Loomis St., Chicago, with an adjoining one- 
story warehouse building. Negotiations for a new 
factory were begun the day after the fire and production 
of new special machinery for the production of the 
company’s specialty, caramel corn, was begun imme- 
diately from the original blue-prints. With the increase 
in production space and enlarged facilities generally, 
the company expects to be able to double its production 
capacity by the middle of October and to be in full 
swing again by that time. 


Melster Candy Co., Cambridge, Wis., has been 
named as defendant in a Federal court action asking 
the firm to show cause why it should not be penalized 
for failure to comply with a Federal Trade Commision 
order prohibiting the company from selling candy 
through lottery methods. The commission ordered the 
company to cease selling candy through the use of 
gaming devices, gift enterprises and lotteries, in Sep- 
tember 1937. It is claimed that the company has since 
then returned to its former policy of selling through 
sales boards and other devices. 


Hard Candy Replaces 
Fudge in “C” Ration 


Chicago Quartermaster Depot of the U.S. Army in 
September announced two basic changes in the Army’s 
type C ration, one in the ration itself and the other in 
the method of procurement. The change in the ration 
is in the confection portion of the ration. Heretofore 
a one-ounce piece of fortified chocolate fudge repre- 
sented the dessert portion of the tinned meal. This 
piece of candy is now being replaced by five individual- 
ly wrapped pieces of hard candy consisting of four 
assorted lemon, lime, orange and butterscotch drops 
and one caramel. Research studies and experiments 
on which this modification is based were undertaken 
by the Subsistence Research Laboratory of the Chicago 
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BOOKS ABOUT CANDY MAKING 


THE PROBLEM OF CHOCOLATE FAT-BLOOM 
By Robert Whymper-_-_------ $2.50 in U.S.A., $3.00 Elsewhere 


A scientific discussion of fat-bloom and what can be done 
to prevent it. After establishing the fact that cacao butter 
is largely to blame for fat-bloom, or “graying,” the author 
describes various fractions of different melting points in 
cacao butter, also crystallization and the part it plays in 
fat-bloom. The influence of nut-oil and milk-fat on the ten- 
dency to form fat-bloom is discussed as well as storage 
conditions. 


CACAO FERMENTATION 
By Arthur W. Knapp $2.50 


A complete treatise on the methods of preparing cacao for 
commercial use. The book contains chapters on the fermen- 
tation of the pulp, changes in the interior of the bean, the 
production of acetic acid, ripeness of the pods and improved 
methods, alternative methods to fermentation and produc- 
tion of armoa, temperatures of fermentation, and information 
about drying. 





FOOD TECHNOLOGY 
By S. E. Prescott and B. E. Proctor____.....-.~----~-- -$5.00 


Covers the broad field of sources, methods of handling and 
manufacture of the principal commercial food products. The 
book emphasizes the fundamental principles involved in the 
various methods of food manufacture and treatment rather 
than to give highly detailed accounts of the manipulations 
carried out in each particular case. 


RIGBY'S RELIABLE CANDY TEACHER 
By W. 0. Rigby 


Reveals valuable secrets of candy making through 900 trade- 
producing formulas. Contains valuable information for the 
experienced and inexperienced candymaker, including point- 
ers on purchasing equipment for a new shop, buying raw 
materials, arrangement of the shop, a dictionary of candy- 
making terms, a condensed table of candymaking helps, an- 


swers to questions commonly asked about candymaking 
troubles. 


CHOCOLATE COATING CANDIES BY MACHINE 
By Mario Gianini 








A primer for the operator and for everyone else who is ac- 
tive in or connected with chocolate work. Written in simple 
understandable language it is an unusual accumulation of 
first-hand information on the subject of coating machines. 


SWEET MANUFACTURE 
By N. F. Scarborough, A.M.I., Mech, E......_-_--______ $3.25 


A practical up-to-date book on sugar confectionery. CON- 
TENTS: Raw Materials; Sugar Boilings; Caramels, Toffees, 
Fudges and Nougats; Jellies and Gums; Chocolate, etc., etc. 


FRUIT PECTINS 


Their Chemical Behavior & Jell Properties 
By C. L. Hinton, F.C.I < = --$1.75 


This report is based on work carried out during a period of 
several years. It will be of real value to those who are 
working on the many problems associated with pectin. 


HANDBOOK OF FOOD MANUFACTURE 
By Dr. F. Fiene & S. Blumenthal__..........-.._._--_ 


A collection of practical tested formulae, descriptions and 
analysis of raw materials for the confection, ice cream, 
condiment, baking, beverage, essence, flour, preserving, 
salad dressing and allied industries. 


FOOD INDUSTRIES MANUAL 
Compiled by well known authorities___..........~-.~- $4.00 


A technical and commercial compendium on the manufacture, 
preserving, packing and storage of all food products. Con- 
tains a section on sugar, confectionery, candy, chocolate, 
jams, jellies. 


CAKE MAKING AND SMALL GOODS PRODUCTION 
By James Stewart & Ed dad B. B i M.Se. $6.00 


This book contains chapters on Baking of Confectionery 
Goods, Preparation of Fondants, Confectionery Making Ma- 
chinery, Flours used in Confectionery, Moistening Agents, 
Eggs, Sugars, Chemical Aeration, Flavorings, Essences 
and Essential Oils, Spices, Colors and Coloring Matters, 
Nuts Used in Confectionery, etc. 


CHEMICAL FORMULARY 
H. Bennett, F.A.LC. 


Thousands of practical formulae. A condensed collection of 
new, valuable, timely modern formulae for_making_ thous- 
ands of products in all fields of industry. Volume I $6.00, 
Volume II $6.00, Volume III $6.00, Volume IV $5.00. Each 
volume is different. There are many formulas on candies, 
flavors and allied products. 


Book Sales Department 
The Manufacturing Confectioner 


4100 W. Madison Street Chicago, III. 
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in Machinery Since 1834 


TEMPERING of CHOCOLATE — POSITIVE and AUTOMATIC @ 
All Uncertainty Removed .... 


That is the function of the newly developed 


LEHMANN THERMAL EQUALIZER 


It tempers chocolate up or down to a desired degree—tempers chocolate 
gradually without detriment to viscosity—equalizes a given temperature 
throughout the mass—gives positive supply of properly tempered choco- 
late—can easily be added to any moulding or enrober unit—gives gloss and added 
shelf life to finished goods—saves scrap, labor and floor space—can be changed 
quickly from milk to plain chocolate. 


Lehmann's THERMAL EQUALIZERS have capacities ranging from 500 to 4,000 
Ibs. per hour. Their size permits installation at any point where tempered chocolate 





J. M. LEHMANN COMPANY, Inc. * “SI OM WAY NEM TOM NY @® 





Depot and indicated the following advantages over the 
previous fudge dessert: 1, Protraction of the blood 
stream sugar level because the hard candy will be 
consumed between meals and require a_ prolonged 
mastication, while the former one-ounce piece of fudge 
was eaten with the meal. 2. Ease of Packaging. 3. Ease 
of production, and 4. Wider competition in bidding 
resulting in possible economies. Change in the method 
of procurement involves the direct purchase by the 
Quartermaster Corps of the candy and other items, 
whereas formerly the entire contents of the C Ration 
can were furnished by one firm. The first contracts 
awarded under the new set-up went to Bunte Bros. 
and Sweets Co. of America. 











HOOTON CHOCOLATE COMPANY 
NEWARK, NEW JERSEY + EST. 1897 
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Fire Destroys Plant 
of Confections, Inc. 


Fire which started in the manufacturing department 
of Confections, Inc., 4614 Washington Blvd., Chicago, 
at noon on September 19, completely destroyed the 
production lines of the company before the flames were 
brought under control. The receiving, packing and 
shipping departments were saved, as was a large por- 
tion of finished goods awaiting shipment. The company 
produces caramel corn. W. L. Hawkins, president of 
the company, has announced that damage ranged in 


the neighborhood of $30,000. 





Peter F. Tague, 
Of Boston, Dies 


Men of high rank, political associates of many years, 
representatives of the candy industry, war veterans and 
many postal workers were among the hundreds who 
attended the funeral services on Sept. 20 for Peter F. 
Tague, postmaster of Boston, who died suddenly while 
attending the national convention of postmasters in 
Boston. Among those present was N. Edward Covel, 
formerly treasurer of Lovell & Covel, through whose 
friendship with the deceased, Mr. Tague had, in 1924 
as a member of the House of Representatives, been 
privileged to render a real service to the Confectionery 
Industry at large. On Nov. 30, 1923, Mr. Covel wrote 
to Mr. Tague relative to the “excise tax” on candy (a 
hold-over from World War days) and interested him 
in the candy industry, to which he was very friendly. 
Just one week after receiving Mr. Covel’s letter, Mr. 
Tague introduced H.R. 2715 to repeal Par. 6 of Section 
900 of the Revenue Act of 1921, which imposed the 
excise tax on candy. H.R. 2715 was passed Jan. 24, 
1924, and became effective immediately. 


Emil H. Hacker, Former 
Candy Man, Dies 


Emil H. Hacker, 56, who was engaged in the candy 
manufacturing business in Milwaukee, Wis., for a 
number of years, died Aug. 30. He had been in failing 
health for the previous six months. Burial was in 
Manitowoc, Wis. Mr. Hacker established his candy 
factory in Milwaukee some time after 1915. The prin- 
cipal product, Lillian Chocolates, became prominent in 
the trade in mid-western states, much of the business 
centering about mail orders. In later years he had 
become a sugar broker with headquarters in Milwaukee. 
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BURRELL 


* CRACK-LESS Glazed Enrober Belting 
* THIN-TEX CRACK-LESS Glazed Belting 
* White Glazed Enrober Belting 

* Batch Roller Belts (Patented) 

* Feed Table Belts (Endless) 

* Cold Table Belts (Endless) 


* Innerwoven Conveyor Belting 


Proven ability to “take it has placed BURRELL Belting 4 
in practically all Confectionery Plants. Why not yours? 
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413 S. Hermitage Ave., Chicago, Ill. 
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Protect Candy Quality 


Easily, at Low Cost 
With Oakite Cleaning! 


Candy is a food. Keeping it pure and wholesome... 
safeguarding its quality against possible spoilage 
from bacterial contamination . . 
vigilance in maintaining high sanitary standards. Do 
this easily, at low cost, by using dependable Oakite 
cleaning and germicidal materials for 


. requires EXTRA 


1 Cleaning mixing and cooking kettles, 
vats, and tanks 


2 Removing syrup and juices from wire 
mesh conveyor belts 


3 Steam cleaning fondant kettles and 
beaters 


Germicidal treatment of ALL pro- 
cessing equipment 


Tell us which jobs you want performed better, faster 
... we can help you meet Food and Drug Act sanitary 
regulations more easily, at less cost! 
for FREE booklets giving complete details. 


OAKITE PRODUCTS, INC., 36C Thames St., New York, N. Y. 
Representatives in All Principal cities of the U.S. and Canada 


Write today 





New Day for Cocoa 
(Continued from page 20) 


the minds of the best, actually it 
made little difference whether the 
figures revealed were higher or lower 
in numbers than the prior opinions 
of the different members in the trade 
—it was a sudden realization that 
we are moving along in constructive 
channels. This new and important 
fact immediately registered confi- 
dence to all interested, and this as- 
surance was immediately considered 
to have a great value in the future 
development of the business. 
However, light in the cocoa indus- 
try does not end here and truths 
must still be made known. Actual 
consumption figures (grindings) are 
very important too, and we believe 
that our consumers certainly now 
feel that these statistics will provide 
a still stronger foundation to the 
industry. Since the Bureau of the 
Census undertakes to keep confi- 
dential all statistical information 
submitted to them separately by the 
various firms, and because of this 
cooperation of these friendly gov- 
ernmental institutions who are will- 
ing to help maintain one of the lead- 
ing industries in the United States. 
it surely would be constructive to all 


for October, 1941 


Total Stocks: May 1, 1941, 4,278.- 
concerned to bring further light and 
truth to our business by establish- 
ing these statistics as well, 

Undoubtedly, as a result of a 
properly coordinated and sound in- 
dustry which is already receiving 
support from many firms in all 
classes of business in the United 
States, it will certainly draw the at- 
tention of even a greater number of 
non-speculative investors to our im- 
portant article, whose concerted 
operations in buying and selling will 
assist in the proper stabilization of 
cocoa, so that it will have an import- 
ant place in the changing economy 
of capital and raw materials which 
is receiving such tremendous con- 
sideration in the entire country. 

In conclusion, we feel that further 
steps should be taken to develop and 
ascertain more light which also con- 
forms with our regular methods in 
the “American way of living”, and 
it might not be a bad idea for all 
these statistics to be compiled on a 
monthly basis. 

Let us therefore proclaim another 
great truth and turn the light on the 
mounting figures of our rapidly in- 
creasing grindings. 

739 bags; visibles, 1,055,537 bags; 
spot price, 6.03; total grindings, ? 


Total Stocks: May 1, 1941, 4,278,- 
759 bags; visibles, 1,342,419 bags; 
spot price, 7.57; total grindings, ?!! 
(Signed) A. N, Fishel, Vice-Pres. 

W. Bartholomew & Co., Inc, 
New York, N. Y. 





August Candy Sales 
Show Steady Increase 


Sales of confectionery and compe- 
tive chocolate products by manufac- 
turers were 16% greater in Angust 
1941, than during the same month of 
1940, according to a release from the 
Department of Commerce. Sales dur- 
ing the first eight months of this year 
are 15% higher than for the same 
period of 1940, as compared with an 
8% increase shown for the same pe- 
riod of 1940 over 1939. The increase 
in sales between July and August 
was reported as 23% this year. 
Pounds of confectionery and com- 
petitive chocolate products increased 
by about 8 million in August 1941 
as compared with August 1940. Av- 
erage value per pound for all type 
of candy increased from 14.4 cents 
in August 1940, to 15.4 cents in Au- 
gust 1941. 
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give pops the kind of wrapping that boosts sales, look 

into our Model LP-2. This machine produces a firmer, 

neater, more attractive wrap and at the same time saves up 

to 20% on wrapping materials . . . Requires only one opera- 
tor to turn out 100 pops a minute. 

On the LP-2, pops are held in position until folding and 
twisting are completed. This assures neat, uniform folds... 
the wrapper cannot shift or twist. The last fold and twist arc 
sealed by heat so that the wrapping will remain fresh and 
trim in spite of handling. Extremely versatile, the LP-2 
handles rectangular, round, oval, ball or pear-shaped pops 
and is easily adjusted for different sizes. Uses transparent 
cellulose or waxed paper in economical roll form. 

An improved discharge gently ejects pops onto a slow-mov- 
ing belt which carries them to a removal chute. This chute 
slides them outside the machine — no flinging of pops by the 
twister head. 

Get the facts about the LP-2 — a better, more economical 


pop wrapper. 
Write for Literature 


PACKAGE MACHINERY COMPANY .- Springfield, Massachusetts 


NEW YORK CHICAGO CLEVELAND LOS ANGELES TORONTO 
Buenes Aires, Argentina: David H. Orton, Maipu 231 
Peterborough, England: Baker Perkins, Ltd. 
Melbourne, Australia: Baker Perkins, Pty., Ltd. 





MODEL LP-2 


PACKAGE MACHINERY COMPANY 
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Curtailment program 
Candy’s biggest packaging problem 


By O. F. LIST 
Staff, 
The Manufacturing Confectioner 





ITHOUT question a good deal of thought is going 
to be expended by confectioners within the next 
few weeks on the subject of conservation of paper 

and paper board. Following the description of the paper 
shortage and its meaning to our industry, given in the 
various informal meetings that have been held with ref- 
erence to the subject in many parts of the country, pack- 
aging and production men in the industry’s plants will 
bend their efforts to the task of bringing about the 25 
per cent reduction of these materials for candy wrapping 
and shipping that OPM prescribes for our industry. It 
isn’t going to be an easy task. Involved in the problem 
for each candy factory will be the careful re-examination 
of its entire line and consideration of all packaging, 
wrapping and shipping units used for each line at the 
present time. The supreme problem in each case will be 
the maintenance of present eye-appeal and protective ele- 
ments without excess of paper and board now used to 
achive these qualities. 

It is not the purpose of this article to suggest methods 
of cutting down on the packaging materials used for 
candy; it would hardly be practical to attempt this in a 
general way, since each manufacturer’s line will present 
its own peculiar problems. However, some assistance in 
an approach to the curtailment problem as a whole may 
be given by a discussion of packaging materials and 
their present use on candy. 

In bar goods we have seen the rapid disappearance of 
foil as a result of the almost complete allocation of alum- 
inum to national defense work. Glassine and printed 
paper wraps have largely replaced foil. Some transpar- 
ent cellulose film wraps are being used, and this use is 
likely to continue barring unforeseen conditions which 
may affect the supply of transparent materials. 

Great economies in bar wrap materials have resulted 
from the greater application of machines for this wrap- 
ping procedure, as opposed to hand wrapping. A smaller 
overlap area is required for machine wrapping and much 
shorter end flaps can be used, since most machine wrap- 
ped bars are automatically sealed with a dab of paste 
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or glue. In some cases the transfer from hand to ma- 
chine wrapping has necessitated the changing of the shape 
of the bar, and this, also, has reduced the amount of 
wrapping material required. 

Not all bars can be adapted to machine-wrapping, of 
course. We have no direct evidence of research to show 
that the shape of a bar affects its appeal to the public, 
but certainly it is conceivable that change from, say, a 
round shape to a flat rectangular shape may easily affect 
a bar’s sales. Conceivably a bar which the public has 
become accustomed to buying as a round piece over a 
period of years may drop off in sales following a change 
in shape. By the same token, the affect on the buying 
public may be just the opposite. This is not a problem 
of packaging, necessarily; it is a problem of merchandis- 
ing. A bar that has been a favorite with the buying 
public for a number of years should sell as well in one 
shape or another if no changes in the ingredients has 
been made and if the story of the change-over from one 
form to another has been properly “sold” to the dealers 
and the buying public. 

The trade as a whole has become accustomed to seeing 
bars packed for shipping to the wholesale and retail out- 
lets in certain-count cartons. There seems to be no 
special reason why a bar should be packed in a 24-count 
carton or a 72-count carton, other than that it has been 
convenient both for handling and for record-keeping 
to put them up in such cartons. From our own meager 
knowledge of carton manufacture, it would seem pos- 
sible to effect certain very definite economies in paper 
and board stock by making bar cartons deeper and per- 
haps a little smaller in area so that a tighter pack could 
be achieved or even space obtained for more bars than 
are customarily packed in a specific carton. Some manu- 
facturers, too, use a full telescope cover on these cartons, 
which again appears like an unnecessary use of material, 
since equal security could be achieved with a much shal- 
lower cover fastened with strips of gummed tape. 

On cartons as a whole, it seems likely that the so-called 
“flags” used when the candy is displayed in its carton 
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to show price and attention-getting “eye stoppers,” will 
gradually disappear during this paper shortage period. 
In their place are likely to come just small cards on which 
the advertising and price information is printed and 
which will be used to advertise the candy. 

It is probably futile to expect that economies may be 
achieved through re-use of cartons and shipping ma- 
terials. First, the careful handling of such items on the 
receiving end would entail additional labor, and then, no 
effective means for return or exchange of these materials 
is in existence at present. It is likely that some sort of 
system may be set up for this, however, in case the paper 
shortage and curtailment program become really ex- 
treme. 


Big Job Awaits 
Package Goods Houses 


A tremendous job faces the manufacturer of fancy 
package goods who must cut down on his packaging, 
wrapping and shipping materials. His will be the prob- 
lem of starting from the very heart of his box, the cups, 
dividers, pads, layerboard, etc., proceeding to the box 
itself, and from there to the shipping carton, to ascertain 
exactly how he can cooperate in the paper curtailment 
program and still retain the appearance and protection 
of his goods without sacrificing sales appeal. Most cups 
used for candy are made of glassine, so perhaps this 
unit of packing for box candy may be left undisturbed. 
Dividers and boards and pads, however, must come in 
for close scrutiny in connection with paper curtailment. 
Dividers perform a double function in the candy pack; 
they are used to give a decorative effect, but far more 
important is their use as a protection against collapse and 
crushing of the contents. Perhaps the decorative func- 
tion of dividers will have to be forgotten entirely during 
the shortage, and the protective function alone considered 
in the immediate future, In this connection it is con- 
ceivable that an entirely new technique may be worked 
out for the protection of candy in multi-layered boxes. 

Layerboard and tissue are used to protect one layer of 
candy from the next layer below or above. At present 
layerboard consists of a fairly heavy waxed stock. No 
one seems to know exactly why this has had to be a heavy 
stock, since the layerboard’s principal function is to sep- 
arate layers, but it is almost certain that future layer- 
board is going to be much lighter in weight except in 
such cases where the layerboard must work together 
with the dividers to sustain the entire pack. Padding 
and tissue can be considerably reduced even in fancy 
packages, as can be half and full liners and individual 
trays. High-gloss and enameled stocks for covering both 
covers and body of fancy packages are most certainly 
going to be harder to get in the future, since their manu- 
facture requires a greater use of clarifying chemicals 
now so urgently needed by defense industries. With the 
present reduction of 10 per cent in the supply of chlorine 
for the paper trade and an imminent further reduction 
up to 30 per cent, it will be increasingly difficult to ob- 
tain fancy papers for candy box covering. Similar cur- 
tailment of formaldehyde for use by the packaging indus- 
try will have its affect. It is possible, too, that there may 
be a complete elimination of all curved or round con- 
tainers for candy packaging because of their require- 
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ment of square protective cartons in which much space 
is wasted. 

While the industry has given considerable attention 
to plastic boxes for fancy assortments, it is likely that 
the paper curtailment program may see an_ increase in 
interest in this material for candy packaging. Certainly 
these containers have much to recommend them and 
while they also have definite limitations under normal 
circumstances, the period we are about to enter will not 
be comparable in very many ways to normal times, and 
it may well be that the necessity of turning to other pack- 
aging materials such as the rigid plastic type will operate 
to eliminate or at least minimize the characteristics of 
these materials which now seem to make them undesir- 
able for greater use with candy. 

It is fair to say that each manufacturer’s approach to 
the paper curtailment problem will be guided by the spe- 
cific lines which make up his main volume. It is quite 
likely that in some cases, manufacturers may abandon 
certain lines entirely and standardize pretty much on the 
big volume lines. On the other hand, the larger general- 
line houses may find it profitable under the circumstances 
to add other items in order to get the most out of the 
packaging materials, already quite flexible in their ap- 
plication to more than one type of goods. In no case, 
however, is the re-location of lines coming out of the 
curtailment program likely to affect manufacturers too 
seriously, one way or the other, for the lines affected will, 
under present circumstances, probably always be among 
the lesser important ones volume-wise. 


Curtailment Should Not 
Retard Packaging Progress 


Considerable reduction in paper can be effected, we 
believe, in the reduction of promotional material accom- 
panying cartons of bulk candies, etc. Once the dealer 
has been supplied with a comlete set of promotional 
material, counter signs, price tag, etc., with his first 
shipment, it is unnecessary that each succeeding carton 
he receives contain again a full complement of these 
things. Similarly, the supplying of extra “trimmings” 
to adapt standard merchandise to holiday selling seasons 
can be materially reduced by various means. During 
lush times there has been a tendency to overdo this job 
of making your merchandise fit the season. Perhaps 
the curtailment program will bring the industry back 
on a firmer footing with respect to furnishing of holiday 
display and advertising materials. 

What the industry as a whole must, finally, guard 
against in the matter of packaging under the paper 
curtailment program is a retrogression in its entire 
packaging job. Should we find that as a result of the 
reduction in certain packaging materials our packaging 
job is reverting to bad practices and loss of the results the 
industry has achieved in good packaging during the past 
decade, then the entire program will have cost us much 
more than the 25 per cent of paper and paper board en- 
visioned in the curtailment program. On the other hand, 
it is quite conceivable that the necessary curtailment of 
certain materials will show us that we have been profligate 
in the past, and that it is possible to achieve the same 
good results in eye-appeal and protection at a greatly 
reduced over-all cost compared with past practice. If 
that is the result, the industry as a whole will have lost 
little through having had to learn a lesson the hard way. 
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THERE'S NO 


ALTHOUGH the capacity of H & D’s 25 mills and factories is on an “all out” 






production schedule, the Hinde & Dauch Package Laboratory has a vast supply 


of “gray matter” available for your immediate use. The large backlog of practical experience built up 


by H & D Package Engineers is mobilized now to work out a solution for your packaging problems. 


Hundreds of products—from glassware to gas-masks, from foods to fuses—are among the items 


being delivered under the protection of H & D engineered corrugated boxes. New packages—enabling 


old customers to place still further emphasis upon economy, enabling new customers to prepare for 


the future—are being designed daily in the Package Laboratory. 


The services of the Package Laboratory are available now to any manufacturer. Those using the 








Practical designers versed 
in all phases of corrugated 
package engineering com- 
prise the personnel of the 
H & D Package Laboratory. 
Their services are available 
now to help you gain a 
head star! on tomorrow’s 
merchandising race. 
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present, to prepare for the future, will find H & D Package Engineers 
ready to study both product and potential market—and design a 
package for a competitive “head-start” when marketing lights again 
turn green. Those concerned with today’s packaging problems will 
find here, competent recommendations for package simplification. 

We welcome the opportunity to design your new packages, to help 
you with tomorrow’s marketing problems. Your inquiry will receive 


immediate attention. You will be under no obligation. 





4159 DECATUR STREET, SANDUSKY, OHIO 


FACTORIES in Baltimore * Boston « Buffalo * Chicago * Cleveland * Detroit 
Gloucester, N. J. © Hoboken ¢ Kansas City, Kans. ¢ Lenoir, N. C. * Montreal 
Muncie, Ind. « Richmond, Va. * St. Louis * Sandusky, O. * Toronto 
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TRADE MARKS 


The following memorandum relating to Trade Marks 
is made available through an arrangement with James 
Atkins, registered patent attorney, Munsey Building, 
Washington, D. C. The trade-marks were recently pub- 
lished by the U. S. Patent Office and, if no opposition 
thereto is filed within 30 days after the publication date, 
the marks will be registered, 


PIECE OF CANDY IN FAN SHAPE. Trade mark consists of 
the use of orange color for a piece of candy except for 
a narrow portion at the center thereof extending trans- 
versely across the piece of candy, which is yellow col- 
ored. Ser. No. 437,986. Fred W. Amend Co., Danville, Ill. 
For candy. 


VITA-MINT. Ser. No. 438,627. Pine Bros., Inc., Philadelphia, Pa. 
For vitamin food product in the nature of candy containing 
added vitamins. 

5 GRAND and number 5 by a crown. Ser. No. 439,996. Dietz 
Gum Co., Chicago, Ill. For chewing gum. 

GHEENS AMERICAN printed on shield etc. Ser. No. 438,860. 
Bradas & Gheens, Inc., Louisville, Ky. For candy. 

LADY BALTIMORE and woman’s head in oval frame. Ser. No. 
437,980. C. E. Voogt Candy Co. doing business as Lady Balti- 
more Candy Co., Chicago, Ill. For candy. 

ORANGETTES. Ser. No. 440,302. Mabel M. Green, Van Nuys, 
Cal. For candy. 

UNCLE SAM and picture of Uncle Sam. Ser. No. 442,170. 
Gum, Inc., Philadelphia, Pa. For chewing gum. 

SAILOR’S BIGHT. Ser. No. 442,091. Fred W. Amend Co., 
Danville, Ill. For candy. 

BATTLE WAGON. Ser. No. 442,092. Fred W. Amend Co., 
Danville, Ill. For candy. 

Mark consisting of picture of Neptune, fairy princess and lion. 


Ser. No. 435,812. Steve Sandgren, Los Angeles, Cal. For 








WRAPPING 


IDEA MACHINES 


FAST-EFFICIENT RELIABLE 











WILBU AMERICAN printed on red, white and blue back- 

ground. Ser. No. 441,718. Wilbur-Suchard Chocolate Co., Inc., 
Lititz, Pa. For chocolate candy bars. 

ITSA-DATE. Ser. No. 438,645. Bordo Products Co., Chicago, 
Ill. For candy bars made of syrup-ed, pitted dates rolled in 
cocoanut. 


ELMER’S NEW ORLEANS MINT BUBLETS LIGHT AS BUB- 
BLES printed on fanciful colored background. Ser. No. 442,031. 
Elmer Candy Co., New Orleans, La. For candy. 


BEICH PECON PETE and picture of man. Ser. No. 440,142 
Paul F. Beich Co., Bloomington, Ill. For candy. 


GOLDEX. Ser. No. 442,702. Goldsmith Bros., New York, N.Y. 
For candy, etc. 


CLOVETS. Ser. No. 440,743. Clark Bros. Chewing Gum Co., 
Pittsburgh, Pa. For chewing gum. 


PLEX. Ser. No. 427,722. Wm. G. Scholts, Los Angeles, Cal. 
For bread, cookies, cakes, doughnuts and candy bars. 

“BAJA BRAND” and representation of a still. Ser. No. 440,761. 
Standard Synthetics, Inc., New York, N.Y. For oils of Jemon 
and orange for flavoring candies and the like. 

TEN-PIN formed from ten pins. Ser. No. 440,378. Domenick 
Passaglia, doing business as DeLuxe Candy Co., Chicago, Ill. 
For candy. 

FAIRBROOK. Ser. No. 442,094. Associated Merchandising 
Corporation, New York, N. Y. For candy and cookies. 
RETTY MAY. Ser. No. 439,657. S. H Kress and Company, New 

York, N Y. For chocolates. 

NASSER’S WHOPPERS Ser. No. 441,918. Nasser Candy Co., 
San Francisco, Calif. For candy. 

CAPTAIN JACK. Ser. No. 445,150. The Euclid Candy Co. of 
California, Inc., San Francisco, Calif. For candy. Mark 
consists of words BOW KNOT, a pictorial design com- 
posed of bow knots and griffins, and a ribbon tied in the 
form of a bow knot. Ser. No. 439,678. Stephen F. Whit- 
man & Son, Inc., Philadelphia, Pa. For candy. 

WIN-YOU Ser. No. 445,037. Blanke-Baer Extract & Preserv- 
ing Co., St. Louis, Mo. For following products for use on 
or in ice cream: fruit juices, fountain fruits for soda 
fountains and home use, dry nutmeats, nutmeats in 
syrup, chocolate paste and marshmallow creme, candies, 
etc., etc. 








CONFECTIONERY BROKERS 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 



















ANDY manafac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along with 
dependable, wuninter- 
rupted operation. In 
use the world over, IDEAL 
Machines are building « 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tien. Twe models available: 
SENIOR MODEL wraps 16¢ 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted te your most 
exacting requirements. 


WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES 


IDEAL WRAPPING MACHINE (0. 


EST. 1906 
MIDDLETOWN, N. Y. U.S. A. 
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H. L. BLACKWELL COMPANY 
P. O. Box 3040 — Sta. “A” 
EL PASO, TEXAS 
Territory: Texas, New Mexico and Arizona 

















CANDY TIED WITH 
Means 


IBBONS—More Sales 


We have largest stock in the 
Middle Weat 

Satin — Messaline—Tinsel— 

French Chiffon—Novelty and 

Printed Ribbons—Rib-O-Nit 

—Ready-Made Bows and 

Rosettes. 


a delivery— High in 
quality—Low in price 


R.C. Tart Cb. 


429 W. RANDOLPH S8r. CHroago 
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Will help you Ssll Morse 


= 6s Wee-:swill make up a special cover design to 
your order or you have a choice of several 
As the leading 


SELF-LOCKING CARTON CO. 
624 E. Illinois St., Chicago, Ill. 


Gentlemen: 
Please send information and prices on Easter Egg 
Cartons. 








eee hl 





IVE your candy eggs the benefit of a package 
that will definitely increase sales and enable you 
and the dealer to secure a better price. 


Pack your candy eggs in Self-Locking genuine egg 
cartons and give your product a background of char- 
acter and quality. Instead of being hidden in the 
dealer’s case and sold in bulk at a low price—you 
place your merchandise right out on the counter for 
all to see and buy. 
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a a oer tere 
Address EGG CARTONS 
Trade Mark Bill saititaintbesi Paper 
Passes Senate Now Being Produced 


United States Senate has passed Senate Bill 895, 
providing for the registration of trade marks, etc. 
Under the bill, each certificate of registration remains 
in force for 20 years, providing that the registration 
of any mark:shall be cancelled at the end of five years 
following its date, unless within three months next 
preceding the expiration of these five years the registrant 
shall file in the Patent Office an affidavit stating that 
said mark is still in use. The bill permits the granting 
of more than one registration of such marks, subject 
to conditions and limitations, on showing that there 
has been honest, concurrent use of the same or similar 
marks for the same or similar goods for a continous 
period of more than five years immediately preceding 
the date of a pending application by one of such users 
for the registration of one of such marks. No suits 
for infringement may be instituted unless notice of 
registration appears on the label. Falsely indicating 
that a mark is registered is made a criminal offense. 
False designation of origin and false description of an 
article to which the mark is attached make the user 
liable to a civil action. The bill now goes to the House 
for consideration, 


Annual convention of the Packaging Institute, Inc., 
will be held October 16 and 17 at the Westchester Coun- 
try Club, Rye, New York, according to a reminder just 
received from C. H. Lambelet, president of the Institute. 


for October, 1941 


Water-proofing of common kraft paper, widely used 
for packing bulk commodities, is opening up wider 
markets for application of this inexpensive bagging and 
wrapping material. Moisture-proofing is being accom- 
plished by the use of a moisture and vapor-proof rubber 
derivative produced by one of the leading rubber com- 
panies. The new paper is available to users of bags 
through their established paper sources, and it can 
be used in the usual methods of bag manufacture and, 
if desired, the bags may be heat-sealed, 


In the packaging of candies such as caramels, kisses, 
etc., that are sticky, ordinary wax paper has been found 
to give insufficient slip to permit easy removal of the 
candies from their wrappers. Addition of a small amount 
of a new synthetic wax used for coating paper, gives 
a coating which increases the “slip” of waxed papers. 


“Modern Export Packing” is the title of a new book 
which has recently been issued by the Bureau of Foreign 
and Domestic Commerce, U.S. Department of Com- 
merce, Price is $1. Available from the Superintendent of 
Documents, Government Printing Office, Washington 
D.C. This handbook covers every phase of packing goods 
for export and is particularly important to manufacturers 
who are participating in the lease-lend program as well 
as to exporters generally. Topics covered include: Con- 
struction, design methods, materials, lowest customs 
charges, damage prevention, protection against pilf- 
erage etc. 
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CLEARING HOU 





MACHINERY FOR SALE 





FOR SALE CHEAP: 15 H.P. ver- 

tical steam gas boiler complete with 
all fittings and automatic condensate 
unit. Savage marshmallow beater with 
motor, 150 Ib. Merrow cut roll machine 
new. Mills power caramel cutter and 
sizer. Racine sucker machine complete. 
One lot extra rolls. One lot miscel- 
laneous supplies and equipment. Ad- 
dress Love Manufacturing Co., Johns- 
town, Pa. 





FOR SALE: 24-inch Enrober, auto- 

matic steel mogul, 5-foot ball beater, 
100 Ib. Werner M. M. Beater, 400 Ib. 
Werner cream cooler, steam Simplex 
Cooker, Werner Cream Breakers, 150- 
gal. gum drop kettle, 300 Ib. chocolate 
melter, 6 revolving pans, motor-driven 
Dern chip cutter, Igou chip cutter, 
Ideal Caramel wrapper, model K kiss 
machine. Address Palmer Candy Co., 
Sioux City, Iowa. 





FOR SALE: Racine pop machine 

with one set of penny rolls. Steam 
jacketed copper kettles, gas furnace 
with blower and motor, 2 ton Phoenix 
ice machine, steel slab rods. H. L. 
Feldman, 15610 S. Moreland Blvd., 
Cleveland, Ohio. 





ONE 24 inch National Equipment 
Company’s No. 3 decorator, which 
imitates hand stringing. One 26 inch 
National Equipment Company’s cherry 
dropper, 1% inch centers. Neither 
machine used but six months. Not 
adapted to owner’s business. Prices 
very reasonable. Address H8418, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, II. 





BLANCHER: Jumbo whole peanut 

blancher in first class condition. 
Blanches 400 pounds per hour and 
yields 90-92% whole peanuts. This 
machine has been used very little, and 
for further details regarding price 
etc., write Superior Nut Co., Inc., 581 
Rutherford Ave., Charlestown, Mass. 
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MACHINERY FOR SALE 


MACHINERY WANTED 





FOR SALE: 1-5 ft. Dayton cream 
beater—direct drive with motor, in 
perfect condition with all new gears. 
Reasonable. Address E5413, c/o THE 
MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, II. 





FRIGIDAIRE CANDY SHOW 

Cases, Candy Factory Chairs, Time 
Clock, Display Jars, Display Racks, 
etc. L. C. Blunt, 1647 Blake Street, 
Denver, Colorado. 





STICK CANDY SIZER and twister. 

Has four sets of sizers, two of them 
for a three-corner twist and two for the 
round stick candy; $700 F.O.B. St. 
Joseph: Racine Ball Cream Beater belt 
driven machine, $175 F.O.B. St. Joseph. 
Bausman Enrober Decorator, $250 
Cash F.O.B. St. Joseph: Sax Meyer 
Tying Machine, $60 F.O.B. St. Jos- 
eph : Stimpson Stapling Machine Model 
489, operates with foot pedals, $25 
F.O.B. St. Joseph: One Hobart Grind- 
er % H.P.: Two Universal % H.P., 
1750 R.P.M., 60 cycle, 110 volt grind- 
ers, table models, direct connected mo- 
tors included. Address Chase Candy 
Co., St. Joseph, Missouri. 





THREE-FOOT Dayton Cream Beater 

for sale. Also 3-foot ball cream 
beater, 5-foot ball cream beater, 16” 
National enrober, Savage 40 gal. 
Marshmallow beater, Racine cream 
maker with 3 H.P. Mtr. Address 
D. B. Lewis Co., 3402 Avalon Blvd. 
Los Angeles, Cal. 





MERROW CUT-ROL center making 

machine with motor. 300 Ib. Choco- 
late melter with gas heater and motor. 
Read Vertical mixer D-80 size. Frig- 
idaire 3-ton air conditioner outfit. 
Saxmeyer tying machine; Bond speed 
reducer 300 to 1 ratio, motor hooked 
on. Steel trucks, platform scale, wood 
and metal trays, packing and coating 
tables, conveyor equipment, cartons, 
wax paper, layerboard, etc. Disney 
Candy Co., Elizabethtown, Pa. 


WANTED: MODEL M die pop ma- 

chine. State age and cash price. Ad- 
dress J10416, c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St., Chicago, III. 


FLOOR MODEL caramel cutter 

wanted. Address H8417, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, II. 





WANTED: Six revolving pans in 

good condition. Pay cash. Heller 
Candy Co., 11 West 42nd St., New 
York, N. Y. 





ADJUSTABLE rolling or sizing ma- 

chine, kiss cutting and wrapping 
machine, dip pop sucker machine or 
Racine sucker machine. Address 
H8412, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, Ill. 





WANTED: One Dreadnaught Friend 
hand roll machine. One late model 
24-inch enrober, also automatic marker. 
Machines must be in Al condition. 
Address Peacock Candy Co., 620 
Second Ave., Des Moines, Iowa. 





MACHINERY WANTED: Good 

condition used model S-1 Savage 
mixer and 4 foot F & B cream beater. 
Address 194016, c/o THE ManurFrac- 
TURING CONFECTIONER, 400 W. Madi- 





WANTED: Liberty electric bon-bon 
tables. Address Dimlings, 801 Lib- 
erty Ave., Pittsburgh, Pa. 





HELP WANTED 





SUPERINTENDENT. Must under- 

stand general line of caramels and 
package goods and be able to produce 
new items, figure costs and run plant 
efficiently. Plant located in East. State 
age, experience and salary expected. 
Address 19412 c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, IIl. 
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